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To  know  the  secrets,  even  the  little  secrets,  of  cooking  w£s  never  more 
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important  than  today.    Of  course,  you  always  were  disappointed  wh 
cooked  didn't  turn  out  well.    Naturally,  you  were  sorry;  if  the  cake  fell,  the  hash 
"burned,  the  custard,  curdled,  the  meat  was  tough,  the  gravy  lumpy,  or  the  Welsh 
rabbit  stringy. 

You  would  say  to  yourself,  "Too  "bad,  "but  I  am  just  not  a  born  cook." 

But  that  was  yesterday — befo re  the  war.  Today  it's  more  than  "too  bad"  when 
food  is  spoiled  in  cooking.  Today  your  country  at  war  can't  afford,  waste  of  food, 
or  fuel,  or  even  pf  .your  time.  Today  the  food  that  comes  to  the  table  needs  to  be 
cooked  so  well  that  the  family  will  enjoy  it  to  the  last  bit.  And  today  you  don't 
have  to  be  a  nbornH  cook  to  be  a  good  cook.  But  you  j3p_  have  to  be  a  careful  cook. 
It' 3  worth  your  while  to  pay  attention  to  even  the  little  secrets  of  cooking. 

One  of  these  simple  little  secrets  is  low  heat.     (Of  course,  low  heat  isn't 
right  for  all  foods.     Some  need  high  heat  and  fast  cooking.)    But  low  heat  is  the 
secret  of  success  with  many  a  favorite  maindish*—  and  many  a  dish  that  seems  com- 
plicated until  you  are  in  on  the  secret.     Contrariwise,  too  high  heat  or  too  much 
heat  causes  a  great  many  failures  in  cooking. 

Take  eggs,  for  example — eggs  fried,  poached,  boiled  or  scrambled.     Or  take 
any  egg  dish — omelet,  custard,  souffle,  salad  dressing,  sponge  cake,  or  meringue. 
Eggs  or  egg  dishes — they  all  call  for  low  heat  in  cooking.     How  can  you  make  a  fried 
egg  tender  yet  firm  all  the  way  through?    Pry  at  low  heat.    What  makes  a  fried  egg 
hard  and  tough  on  the  bottom  while  the  top  is  almost  raw?    Too  much  heat.  You've 
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heard  that  •'"boiled"  eggs  are  "better  not  boiled,  but  simmered.    You  know  that  poached 
eggs  break  to  pieces  in  rapidly  "boiling  water  and  cook  "best  in  water  that  "barely 
simmers.    Scrambled  eggs?    Smart  cooks  nowadays  scramble  eggs  in  the  upper  part  of 
the  double  boiler.    The  water  underneath  protects  them  from  too  much  heat  from  the 
stove.    Custards  need  the  protection  of  water,  too,  in  cooking.    And  custards  need 
such  low  heat  that  they  must  have  the  water  underneath  below  boiling.    If  the  water 
gets  just  a  little  too  hot,  custard  will  curdle*  Souffle — that  delicate  mixture  of 
egg  white,  bread  crumbs  and  cheese,  meat  or  other  flavorful  food— -souffle  must  bake 
in  a  slow  oven  to  be  light  and  fluffy.    Baked  in  too  hot  an  oven,  it  falls  when  you 
take  it  out.    Same  way  with  meringue  on  pie,  and  with  sponge  and  angel  food  cake. 
Bake  in  an  oven  no  hotter  than  moderate. 

Cheese  is  another  food  that  calls  for  low  heat  in  cooking.    Make  cheese  sauce 
and  Welsh  rabbit  in  the  double  boiler.    If  you're  making  cheese  dreams  or  some 
toasted  cheese  dish,  give  the  cheese  only  enough  heat  to  melt  it.     Too  much  heat 
will  make  the  cheese  tough  and  stringy. 

Milk  needs  low  heat  in  cooking,  too.    Milk  scorches  easily  and  sticks  to  the 
bottom  of  the  pan  over  direct  heat.    So  whether  you're  making  cocoa,  or  milk  soup, 
or  white  sauce,  cook  it  in  the  double  boiler  to  be  sure  the  milk  doesn't  get  too 
much  heat. 

And  fish — again  the  secret  of  tenderness,  flavor,  and  good  looks  is  low,  or 
moderate  heat.    Simmer  fish  instead  of  "boiling.    Bake  fish  in  a  moderate  oven.  Cut 
the  heat  down  to  moderate  when  you  cook  fish  under  the  broiler.    Cook  oysters  at  a 
low  heat  for  just  a  few  minutes.    More  heat  makes  them  tough.    Cook  clam  chowder  in 
the  double  boiler.     To  much  heat  will  curdle  the  milk  and  toughen  the  clams. 

Meat  and  poultry?    It's  the  same  secret.    Cook  at  a  low  or  moderate  heat. 
Boasts  cooked  at  hig^i  heat  shrink  a  great  deal,  lose  juice  and  become  dry,  are  too 
hard  and  brown  on  the  surface;    So  it's  a  waste  of  meat  to  cook  a  roast  at  high  heat. 
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Too  much  heat  can  harden  chops  and  tender  steaks,  too.    And  all  tough  cuts  need 
long  cooking  with  moisture  at  low  heat.    3oiled  ham  isn't  "boiled  anymore;  it's 
simmered.    Some  very  tender  meat  like  liver  is  actually  made  tough  and  unappetizing 
by  too  much  heat.    Meat  containing  a  good  deal  of  fat  like  bacon  always  needs  low 
heat.    And  hash.    Want  a  nice  golden  "brown  crust  on  your  corned  "beef  hash?  Then 
turn  the  heat  down  low  under  the  pan  and  allow  plenty  of  time.   (Same  for  hashed 
brown  potatoes. ) 

One  reason  many  cooks  make  lumpy  gravy  is  that  they  cook  it  over  too  hot  a  :.  . 
fire,  or  add  "boiling  hot  liquid  instead  of  cool  or  lukewarm  liquid  to  the  thickening. 
Keep  heat  low  if  you  want  smooth  gravy.    And  take  your  time  in  making  it. 

Dried  "beans  for  "baking  or  "boiling?    They  cook  best  on  low  heat,  too.  Simmer 
instead  of  "boiling  "beans  or  "bake  beans  in  a  slow  oven. 

So  the  list  for  low  or  moderate  heat  runs  from  eggs  ,  mi  He  and  cheese  to  fish, 
meat,  poultry  and  dry  beans,  all  important  protein  foods  for  the  maindish  at  meals. 

ITow  just  a  couple  of  notes  on  "baking.     Chocolate,  molasses  and  honey  all 
scorch  easily.     So  cakes  made  with  them  need  lower  heat  for  baiting.    For  example, 
bake  gingerbread  in  a  slower  oven  than  cottage  pudding,  and  devil's  food  in  a  slower 
oven  than  plain  cake.    And  melt  chocolate  over  warm  water  rather    than  boiling  water 
or  direct  heat.    Another  note:    Large  calces  should  "bake  in  a  slower  oven  than  the 
smaller  cup  cakes  and  layer  cake.    And  loaves  of  "bread  need  lower  heat  than  muffins 
or  Mscu3  ts. 

So,  you  see,  low  heat  is  the  secret  of  saving  and  success  with  many  different 

foods. 
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